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SERVICE  ANNOUNCEMENTS. 

WASHINGTON,  D.  C,  APRIL  15,  1910. 


[This  publication  is  designed  to  disseminate  information  and  instructions  to  persons  in  the  service  of 
the  Bureau  of  Animal  Industry  and  to  proprietors  of  establishments  at  which  the  federal  meat  inspection 
is  conducted.  It  is  not  intended  for  general  distribution  to  the  public.  A  supply  will  be  sent  to  each 
official  in  charge  of  a  station  or  branch  of  the  Bureau  service,  who  should  promptly  distribute  copies  to 
members  of  his  force.    A  file  should  be  kept  at  each  station  for  reference.] 


INSTRUCTIONS  CONCERNING  MEAT  INSPECTION. 
Use  of  "Chile  Saltpeter"  (Sodium  Nitrate)  for  Curing  Meats  Prohibited. 

[File  No.  75.] 

Information  has  been  received  to  the  effect  that  "Chile  saltpeter"  (sodium  nitrate) 
is  being  used  in  certain  inspected  establishments  for  curing  meats.  While  the  regula- 
tions permit  the  use  of  saltpeter  (potassium  nitrate),  the  Department  rules  that  the  so- 
cio* ed  Chile  saltpeter  is  not  saltpeter  within  the  meaning  of  the  regulations.  Inspec- 
tors in  charge  will  therefore  see  that  Chile  saltpeter  (sodium  nitrate)  is  not  used  in  the 
curing  of  meats. 

Marking  Products  Containing  Stomachs,  Spleens,  Etc. 

[File  No.  11.] 

The  following  instructions  supersede  those  on  the  same  subject  in  Service  Announce- 
ments for  March,  1910,  page  19: 

It  is  not  permissible  to  designate  hog  stomachs,  tripe,  hog  ears,  spleens,  livers,  ox 
lips,  snouts,  and  similar  parts  or  organs  under  such  terms  as  "pork "or  "beef. " 

Such  parts  or  organs,  when  properly  cleaned  and  otherwise  wholesome,  may  be 
used  in  various  styles  of  sausage,  other  than  sausage  specifically  termed  "pork  sau- 
sage" or  "beef  sausage,"  or  may  be  prepared  under  the  general  term  "sausage." 

Tuberculous  Hog  Carcasses. 

[File  No.  384.] 

Referring  to  the  item  entitled  "Tuberculous  Hog  Carcasses"  in  Service  Announce- 
ments for  March,  1910,  page  19,  it  is  not  necessary,  nor  is  it  desired,  that  the  entire 
necks  be  removed  up  to  the  shoulder  of  all  hog  carcasses  the  heads  of  which  are 
required  to  be  condemned  and  tanked  on  account  of  localized  tuberculosis.  Ab 
some  establishments  the  head  and  neck  have  been  cut  so  that  the  cheek  and  jowl 
remain  attached  to  the  carcass.  Inspectors  shall  condemn  the  jowls  and  only  as 
much  of  the  neck  as  may  be  necessary  to  insure  that  diseased  or  contaminated  tissues 
are  not  passed  for  food. 
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Use  of  Hog  Lungs. 

[File  Xo.  92.] 

Referring  to  the  item  in  Service  Announcements  for  February,  1910,  page  9,  entitled 
"Use  of  Hog  Lungs  in  Meat-Food  Products  Prohibited,"  the  Bureau  does  not  con- 
sider hog  lungs  fit  for  human  food  and  they  shall  not  be  allowed  to  leave  official  estab- 
lishments for  that  purpose,  but  should  be  condemned  and  tanked.  However,  there 
is  no  objection  to  their  use  as  food  for  fish  or  other  animals,  provided  they  are  not  from 
animals  held  on  account  of  disease,  are  shipped  in  containers  marked  ' 'inedible," 
and  the  inspector  in  charge  has  proper  assurance  as  to  the  use  for  which  they  are 
intended. 

Galvanized  or  Zinc-Coated  Containers. 

[File  Xo.  507.] 

The  ruling  in  Service  Announcements  for  March,  1910,  page  18,  regarding  perma- 
nent galvanized  or  zinc-coated  containers,  is  intended  to  cover  such  containers  as 
cans  or  pails  in  which  lard  or  lard  substitutes  or  other  fats  are  placed  for  sale  to  con- 
sumers. The  use  of  galvanized  or  zinc-coated  containers  such  as  seeding  trucks, 
curing  vats,  drums,  etc.,  will  be  further  considered.  However,  the  Bureau  now 
recommends  that  the  managements  of  establishments  plan  to  discontinue  the  use  of  all 
galvanized  or  zinc-coated  containers  and  equipment  which  come  in  contact  with 
meat  or  meat  food  product. 

System  of  Marking  Meats  and  Products. 

[File  Xo.  52.] 

Referring  to  item  entitled  "System  of  Marking  Meats  and  Products"  in  Service 
Announcements  for  March,  1910,  page  19,  some  establishments  prefer  to  use  large 
ink  brands  in  lieu  of  the  burning  brands  used  heretofore  for  marking  meats.  Inspec- 
tors will  permit  the  use  of  approved  ink  brands  bearing  the  inspection  legend  under 
the  same  conditions  that  are  specified  in  the  item  above  mentioned  for  hot  branding 
irons  now  on  hand. 


COURT    CONVICTIONS   FOR   VIOLATION    OF   MEAT-INSPECTION   REGU- 
LATIONS. 

The  defendants  in  the  case  of  the  United  States  v.  Eckstrom  &  Krueger,  Clayton. 
Wis.,  were  recently  fined  S50  for  shipping  meat  interstate  in  violation  of  the  Department 
regulations. 

The  defendant  in  the  case  of  the  United  States  v.  W.  C.  Betts,  East  Windsor.  X.  Y.. 
was  recently  fined  S50  and  sentenced  to  ninety  days  imprisonment  for  shipping  meat 
interstate  in  violation  of  the  Department  regulations.  The  prison  sentence,  however, 
was  suspended. 


LIST  OF  COLD-STORAGE  PLANTS  DESIRED. 

[File  Xo.  174.] 

The  Department  wishes  to  compile  a  list  of  cold-storage  plants  where  food  products 
are  stored.  Inspectors  in  charge  are  directed  to  report  promptly  concerning  such 
plants  at  their  respective  stations,  giving  names  of  establishments  or  proprietors,  the 
kinds  of  products  stored,  etc.  This  inquiry  does  not  include  ordinary  refrigerators 
used  for  the  temporary  storage  of  fresh  meats. 
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ACCOUNTS  FOR  TRAVELING  EXPENSES. 

In  accounts  for  reimbursement  of  traveling  expenses  the  means  of  transportation 
mployed  to  reach  the  places  where  expenses  are  incurred  must  be  indicated.  If  free 
ransportation  by  rail,  horse,  or  other  conveyance  is  used,  the  fact  should  be  stated  in 
tie  account,  otherwise  the  expenses  incident  to  the  trip  will  be  suspended. 

When  travel  is  performed  with  a  conveyance  provided  for  in  an  employee's  com- 
lission,  the  last  page  of  the  account  should  bear  the  following  notation: 

"Means  of  transportation  used  where  no  charge  is  made  in  this  account  for  same  was 
irnished  by  me  as  provided  in  my  commission." 


LEAVES  OF  ABSENCE  AND  FURLOUGHS  WITHOUT  PAY. 

Leave  of  absence  without  pay  is  granted  to  a  Bureau  employee  only  when  such 
erson  makes  a  written  request  for  such  leave,  stating  the  reason  therefor  and  the 
mgth  of  time  the  applicant  desires  such  absence  to  continue,  which  shall  not  con- 
ict  with  General  Order  No.  100;  and  such  leaves  of  absence  are  granted  only  by  the 
ecretary  of  Agriculture  on  the  recommendation  of  the  applicant's  chief. 

A  furlough  without  pay  is  ordered  when  the  services  of  the  person  furloughed  are 
jmporarily  discontinued  in  the  Department  for  the  good  of  the  service  or  because 
t  the  needs  of  the  Department,  and  then  only  in  accordance  with  General  Order  No. 
DO. 

General  Order  No.  100,  issued  by  the  Secretary  of  Agriculture  under  date  of  July 
7,  1906,  reads  as  follows: 

"In  the  United  States  Department  of  Agriculture  no  leave  of  absence  without  pay 
ill  hereafter  be  granted  for  a  longer  period  than  three  months,  except  in  special  and 
eculiar  cases,  and  no  furlough  without  pay  or  leave  of  absence  without  pay  shall 
Dntinue  in  force  and  effect  for  a  longer  period  than  one  year  from  the  date  of  the 
Dmmencement  thereof." 

PUBLICATIONS  IN  MARCH. 

[Publications  intended  for  employees  are  sent  in  bulk  to  inspectors  in  charge  at  the  different  stations, 
id  no  mailing  list  of  individual  employees  is  kept.  Owing,  to  the  limited  editions  and  the  large  number 
'  Bureau  employees,  as  a  rule  only  sufficient  copies  are  sent  to  supply  the  more  important  employees, 
equests  from  any  employee  for  publications,  however,  will  be  complied  with  as  far  as  practicable.  Regu- 
tions  will  be  supplied  to  inspectors  in  charge  as  freely  as  may  be  required  for  official  use.] 

Circular  154.  The  Need  of  State  and  Municipal  Meat  Inspection  to  Supplement 
'ederal  Inspection.  By  A.  M.  Farrington,  Assistant  Chief,  Bureau  of  Animal  Indus- 
y. .  Pp.  14,  figs.  6.  (Reprinted  from  the  Twenty-fifth  Annual  Report  of  the  Bureau 
E  Animal  Industry.) 

Circular  155.  Mycotic  Lymphangitis  of  Horses.  By  John  R.  Mohler,  Chief  of  the 
'athological  Division.  Pp.  5,  figs.  4.  (Reprinted  from  the  Twenty-fifth  Annual 
Leport  of  the  Bureau  of  Animal  Industry.) 

Circular  156.  Chronic  Bacterial  Dysentery  of  Cattle.  By  John  R.  Mohler,  Chief  of 
le  Pathological  Division.  Pp.  3,  fig.  1.  (Reprinted  from  the  Twenty-fifth  Annual 
Leport  of  the  Bureau  of  Animal  Industry.) 

Circular  157.  The  Prevention  of  Losses  Among  Sheep  from  Stomach  Worms  (Hxm- 
nchus  contortus).  By  B.  H.  Ransom,  Chief  of  the  Zoological  Division.  Pp.  10. 
Reprinted  from  the  Twenty-fifth  Annual  Report  of  the  Bureau  of  Animal  Industry.) 

Circular  158.  Improved  Methods  for  the  Production  of  Market  Milk  by  Ordinary 
>airies.  By  C.  B.  Lane  and  Karl  E.  Parks,  of  the  Dairy  Division.  Pp.  12,  figs.  11. 
Reprinted  from  the  Twenty-fifth  Annual  Report  of  the  Bureau  of  Animal  Industry.) 
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Circular  159.  Some  Important  Facts  in  the  Life  History  of  the  Gid  Parasite  and 
their  Bearing  on  the  Prevention  of  the  Disease.  By  Maurice  C.  Hall,  Junior  Zoologist, 
Zoological  Division.     Pp.  7. 

Circular  160.  Lip-and-Leg  Ulceration  of  Sheep.  I.  The  Work  of  the  Bureau  of 
Animal  Industry  for  the  Suppression  of  Lip-and-Leg  Ulceration  of  Sheep.  By  A.  D. 
Melvin,  Chief  of  the  Bureau  of  Animal  Industry.  II.  Lip-and-Leg  Ulceration 
(Necrobaeillosis)  of  Sheep:  Its  Cause  and  Treatment.  By  John  R.  Mohler,  Chief  of 
the  Pathological  Division.     Pp.  35,  figs.  7. 

Order  168.  To  Prevent  the  Spread  of  Splenetic  Fever  in  Cattle. 

Defines  the  area  quarantined  in  the  Southern  States  for  the  control  and.  eradication  of  Texas  fever  of 
cattle,  and  also  provides  that  an  arsenical  solution  may  be  used  in  the  official  dipping  of  southern  cattle  for 
the  destruction  of  ticks. 

Reprints  from  the  Twenty-fifth  Annual  Report  of  the  Bureau  of  Animal  Industry. 

The  Economic  Importance  of  Tuberculosis  of  Food-Producing  Animals.  By  A.  D. 
Melvin,  Chief  of  the  Bureau  of  Animal  Industry.     Pp.  97-107. 

The  1908  Outbreak  of  Foot-and-Mouth  Disease  in  the  United  States.  By  A.  D. 
Melvin,  Chief  of  the  Bureau  of  Animal  Industry.     Pp.  379-392,  figs.  65-72. 

The  Causation  and  Character  of  Animal  Tuberculosis,  and  Federal  Measures  for  Its 
Repression.     By  John  R.  Mohler,  Chief  of  the  Pathological  Division.     Pp.  155-164. 

Malta  Fever  and  the  Maltese  Goat  Importation.  By  John  R.  Mohler,  Chief  of  the 
Pathological  Division,  and  George  H.  Hart,  Assistant  in  Bacteriology,  Pathological 
Division.     Pp.  279-295,  PL  V,  figs.  36-38. 

The  Effect  of  Smelter  Fumes  upon  the  Live-Stock  Industry  in  the  Northwest. 
By  Robert  J.  Formad,  Pathologist,  Pathological  Division.     Pp.  237-268,  figs.  29-35. 

The  Relation  of  the  Tuberculous  Cow  to  Public  Health.  By  E.  C.  Schroeder, 
Superintendent  of  the  Bureau  Experiment  Station.     Pp.  109-153,  pis.  I— III,  figs.  7-21. 

Notes  on  the  Animal  Industry  of  Argentina.  By  George  M.  Rommel,  Animal 
Husbandman,  Bureau  of  Animal  Industry.     Pp.  315-333,  pis.  VI-XI,  figs.  39-53. 

State  Legislation  Regulating  the  Standing  of  Stallions  and  Jacks  for  Public  Service. 
By  Roy  A.  Cave,  Herdbook  Assistant,  Bureau  of  Animal  Industry.     Pp.  335-344. 


BULLETIN  ON  MILK  AND  ITS  RELATION  TO  THE  PUBLIC  HEALTH. 

At  the  request  of  this  Bureau  the  L'nited  States  Public  Health  and  Marine-Hospital 
Service  will  shortly  forward  to  each  veterinary  inspector  in  charge  of  meat  inspection 
a  copy  of  Hygienic  Laboratory  Bulletin  56,  '"Milk  and  Its  Relation  to  the  Public 
Health."  This  volume  is  intended  as  official  property  for  the  use*  of  the  Bureau 
employees  at  the  station.     Personal  copies  can  not  be  furnished  by  the  Bureau. 
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ORGANIZATION  OF  THE  BUREAU  OF  ANIMAL  INDUSTRY. 

Chief:  A.  D.  Melvin. 
Assistant  Chief:  A.  M.  Farrington. 
Chief  Clerk:  Charles  C.  Carroll. 

Animal  Husbandry  Division:  George  M.  Rommel,  chief. 
Biochemic  Division:  M.  Dorset,  chief. 
Dairy  Division:  B.  H.  Rawl,  chief. 

Inspection  Division:  Rice  P.  Steddom,  chief;   Morris  Wooden,  R.  A.  Ramsaf, 
and  Albert  E.  Behnke,  associate  chiefs. 

Pathological  Division:  John  R\  Mohler,  chief. 
Quarantine  Division:  Richard  W.  Hickman,  chief. 
Zoological  Division:  B.  H.  Ransom,  chief. 
Experiment  Station:  E.  C.  Schroeder,  superintendent. 
Editor:  James  M.  Pickens. 
Office  of  Accounts:  James  L.  Chase,  in  charge. 
Appointment  Section:  Irving  W.  Pew,  in  charge. 
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Approved. 
James  Wilson, 
-  Secretary  of  Agriculture. 
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